
Score

77Establishment NameJr.'s Fish & Chicken

Address [addressLine1]2200 Frayser Blvd.

Address [city]Memphis Time In12:50 PM Time Out02:05 PM
Inspection 07/07/2022 Establishmen605220093 Embargoed (LBS)000

Other Type
Nu80

Inspection07/07/2022 Inspectio07/07/2022

County Phone9012229200



Establishment NameJr.'s Fish & Chicken
Establishment Number605220093

1.Ag
2.Ag
3."N
4.G
5.Ten
6.S
7.S

Temperature F Machine Name (1) Sanitizer (1) PPM (1)
Machine Name (2) PPM (2) Temperature F Sanitizer 

Temperature F Machine Name (3) PPM (3)Sanitizer 

Description (1)Prep cooler Temperature F 38
Temperature F 59Description (2)Cold holding tabel

Temperature F 0Description (3)Whirlpool freezer

Description (4)Deep freezer Temperature F -7

State of Hot Holding Temperature F 83Description (1)Fried chicken on counter
State of Cooking Temperature F 165Description (2)Fried chicken
State of Cold Holding Temperature F 55Description (3)Tomato
State of Cold Holding Temperature F 58Description (4)Lettuce

Temperature F 59State of Cold HoldingDescription (5)Cheese
State of Temperature F Description (6)

Temperature F Description (7) State of 
Description (8) State of Temperature F 

State of Temperature F Description (9)
State of Description (10) Temperature F 

Description (11) State of Temperature 
State of Description (12) Temperature F 
State of Temperature F Description (13)

Temperature F State of Description (14)
Description (15) State of Temperature F 



# of OUT 12
# of 0

Type OUT (Overflow)7: Manager touch chicken on counter with bare hands.
8: Back hand washing sink not accessible. Garbage bags and scrubbing pads 
were inside hand washing sink. Also paper towels and soap was not accessible
13: Raw food stored over ready to eat food. Raw beef stored on shelf over bread 
and condiments.
19: Fried chicken on counter temperature was 82 degrees.
20: Cold holding table is not holding cold temperature of 41 and below. Therefore 
food stored at table is not reaching proper cold holding temperature
34: No thermometer in reach in cooler. Food thermometer in prep cooler.
35: Unlabeled containers of flour and wing sauces.
37: No cover on chicken in reach in cooler. Open bag of sugar stored on shelf. 
Please put sugar in container with lid.
42: Scoop stored in flour container and handle is touching flour
49: Produce sink pipe has a leak.
52: Dumpster door is open. Also dumpster lid is missing   Must have lid. Funiture 
around dumpster area.
55: Current permit not posted. Permit posted expired in 2019



Establishment NameJr.'s Fish & Chicken

Establishment Number605220093

Type 1-27 IN Comments1: 
2: 
3: 
4: 
5: 
6: 
9: 
10: 
11: 
12: 
14: 
15: 
16: 
17: 
18: 
21: 
22: 
23: 
24: 
25: 
26: 
27: 
57: 
58:

SEE LAST PAGESee last page for additional comments.



Establishment NameJr.'s Fish & Chicken
Establishment Number605220093

SEE LAST PAGESee last page for additional comments.



Establishment NameJr.'s Fish & Chicken
Establishment Number605220093

Source TypeD1Source Type: Source Type1 SourceD1Source: Source1

Source TypeD2Source Type: Source Type2 SourceD2Source: Source2

Source TypeD3Source Type: Source Type3 SourceD3Source: Source3

Source TypeD4Source Type: Source Type4 SourceD4Source: Source4

SourceD5Source: Source5Source TypeD5Source Type: Source Type5

ADDITIONAL COMMENTSAdditional Comments

CommentsChicken on counter temperature was 82 degree’s   When i asked the manager how long has this chicken been 
sitting on the counter he told me 5 mins. I told him there is no way this chicken have been sitting on this counter 
for only 5 mins if it was just cooked and placed in pan on counter. 

I told him he could not leave chicken just sitting out. It has to be hot held or cold held.


